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HOHBERGER 
AUTOMATIC BALL MACHINE 


. 


Recently redesigned 


e Main motor fluid drive with ineepend- | 
ently-motorized shaker and take-away 
system 


Fabricated stand 
Twin-blower system 


Now available: Cut-Rock Rollers 


HOHBERGER COMPACT 
COOLING CONVEYOR 


Only 11 feet long 


Triple-Tier Cooler with elevator discharge 


Self-contained 
Positive drive carrier—can’t slip 


Suited to most candies—wrapped or un- 
wrapped 


Representative: 


Yolu Sheffman, Ine. 


921 Bergen Avenue Jersey City, N.J. 07306 
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